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July 24, 1914 1990 

Sec. 6. Any person, persons, or corporation violating any of the provisions of this 
ordinance shall be guilty of a misdemeanor, and upon conviction thereof ehall be fined 
in a sum not leas than $10 nor more than $50 or by imprisonment for not less than 10 days 
nor more than 30 days. 

SALEM, MASS. 

Ice Cream— Manufacture, Care and Sale. (Reg. 28, Bd. of H., June 11, 1913.) 

Section 1. No ice cream shall be manufactured or stored in any portion of a build- 
ing which is used for the stabling of horses, or other animals, or in any room used in 
whole or in part for domestic or sleeping purposes, unless the manufacturing and storage 
room for ice cream is separated from other parts of the building to the satisfaction of 
the board of health. 

Sec 2. All rooms in which ice cream is manufactured or stored shall be provided 
with tight walls and floors and kept constantly clean. The walls and floors of said 
rooms shall be of such construction as to permit rapid and thorough cleansing. The 
room or rooms aforesaid shall be equipped with appliances for washing or sterilizing 
all utensils employed in the mixing, freezing, storage, sale, or distribution of ice 
cream, and all such utensils after use shall be thoroughly washed with boiling water or 
sterilized by steam. Vessels used in the manufacture and sale of ice cream shall not 
be employed as containers for other substances than ice cream. 

Sec. 3. All establishments in which ice cream is manufactured shall be equipped 
with facilities for the proper cleansing of the hands of operatives, and all persons 
immediately before engaging in the mixing of the ingredients entering into the com- 
position of ice cream, or its subsequent freezing and handling, shall thoroughly wash 
his or her hands and keep them cleanly during such manufacture and handling. All 
persons shall be dressed in clean outer garments while engaged in the manufacture 
and handling of ice cream. 

Sec 4. No urinal, water-closet, or privy shall be located in the rooms mentioned 
in the preceding section, or so situated as to pollute the atmosphere of said rooms. 

Sec. 5. All vehicles used in the conveyance of ice cream for sale or distribution 
shall be kept in a cleanly condition and free from offensive odors. 

Sec 0. Ice cream kept for sale in any shop, restaurant, or other establishment 
shall be stored in a covered box or refrigerator. Such box or refrigerator shall be 
properly drained and cared for, and shall be kept tightly closed, except during such 
intervals as are necessary for the introduction or removal of ice cream or ice, and they 
shall be kept only in such locations and under such conditions as shall be approved 
by the board of health. 

Sec 7. Every person engaged in the manufacture, storage, transportation, sale, 
and distribution of ice cream, immediately on the occurrence of any case or cases of 
infectious disease, either in himself or in his family, or amongst his employees, or within 
the building or premises where ice cream is manufactured, stored, sold, or distributed, 
shall notify the Salem board of health and at the same time shall suspend the sale 
and distribution of ice cream until authorized to resume the same by the said board 
of health. No vessels which have been handled by persons suffering from such 
disease shall be used to hold or convey ice cream until they have been thoroughly 
sterilized. 

Sec 8. All cream, milk, or skimmed milk employed in the manufacture of ice 
cream shall before use be kept at a temperature not higher than 50 degrees Fahrenheit. 

Sec. 9. No old or melted ice cream or ice cream returned to a manufactureer from 
whatever cause shall again be used in the preparation of ice cream. 

Sec 10. No person shall sell or offer for sale in the city of Salem any ice cream or 
preparation similar thereto until the place of manufacture of the same, the utensils, 
and receptacles used, and the wagon or other means of carrying the same shall have 
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been examined by an inspector of the board of health. Such inspector, when satis- 
fied as to the cleanliness of all articles used, shall provide such person with his certifi- 
cate to that effect. 

Inspectors shall examine all articles used in the business as often as they may deem 
necessary and whenever an inspector shall certify that proper cleanliness is not 
observed, either in the place of manufacture, in the implements, materials, or manner 
of making ice cream, etc., or in the manner of carrying or selling the same, no further 
sales of such ice cream shall be allowed until the objectionable features are removed 
and the inspector so certifies. 

Milk— Production, Care, and Sale. (Reg. 26, Bd. of H., June 11, 1913.) 

Section 1. No person, firm, or corporation shall engage in the production, sale, 
delivery, or distribution of milk in the city of Salem except in accordance with the 
provisions of revised laws of Massachusetts and of acts of the legislature additional 
thereto, or in amendment thereof, and in compliance with the following rules and 
regulations of the board of health of said city. 

Sec. 2. Every person, firm, or corporation producing, keeping, or offering for sale 
milk in the city of Salem shall annually, before the first day of June, be licensed so 
to do by the milk inspector of said city. 

Sec. 3. No milk shall be produced, kept, sold, or offered for sale in the city of 
Salem from any cow or cows that are not properly cared for, or that have not, within 
one year, been examined by competent authority and certified to be free from all 
diseases dangerous to the public health, or that are kept in a stable that is not in a 
clean, healthful, and sanitary condition, and that is not open to inspection by the 
board of health or the milk inspector at all times. 

Sec. 4. No milk shall be produced, kept, sold, or offered for sale in the city of 
Salem unless it has been strained, mixed, and cooled immediately after it is drawn 
from the cow. Said milk shall not be strained, mixed, or cooled in any room which 
is not provided with tight walls and floor of such construction as will allow easy and 
thorough cleaning, or which is not kept constantly clean, or which is occupied by 
horses, cows, or other animals; or in any room which is used in whole or in part for 
domestic or sleeping purposes, unless the storage room for milk is separated from the 
other parts of the building and provision made for the exclusion of outside dust and 
flies, to the satisfaction of the board of health. 

Sec. 5. Milk kept for sale in any shop, restaurant, market, bakery, or other estab- 
lishment shall be stored in a covered cooler box or refrigerator. No vessel containing 
milk for sale shall be allowed to stand outside of said cooler box or refrigerator, except 
while a sale of said milk is being made. Every such cooler box or refrigerator shall 
be properly drained, cleansed, and cared for and shall be tightly closed, except 
during such intervals as are necessary for the introduction of milk or ice, and shall 
be kept only in such locations as shall be approved by the board of health. 

Sec. 6. The milk inspector shall, under the direction of this board, investigate and 
take samples, to determine the quality of the milk sold, offered, or exposed for sale, 
or intended for sale in this city; and he shall make, or cause to be made, examina- 
tions and inspections thereof, to ascertain whether or not adulterated or impure milk 
is sold, kept, offered, or exposed for sale, or intended for sale in said city, contrary 
to the statutes of this Commonwealth or to the provisions of these rules and regula- 
tions. He shall visit dairies supplying milk in and to the inhabitants of the city of 
Salem, and all places where milk is stored, kept, or offered for sale as often as deemed 
necessary by this board, and he shall report the conditions thereof at the time of 
such inspection, in writing, to this board. He shall act as agent and prosecuting offi- 
cer for the board of health in all matters pertaining to milk. 

Sec 7. All cans, bottles, or other vessels of any sort used in the production, storage, 
sale, or distribution of milk in this city shall be cleaned and sterilized with boiling 



